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r _ A Big 

Thanks 

to all the Karachites for being a part of the 
Kenwood Masala Family Festival. 


You were amongst the 200,000+ attendees 

\A/hn thic o\/ont o hi ino oi irroeo ( 



Courtesy of www.pdfbooksfree.pk 









KENWOOD 


FUN I FOOD I GAMES I CHEFS 


Courtesy of www.pdfbooksfree.pk 



HUM 

t 


FUN FOOD I GAMES I CHEFS 


'Zbs^tjjs+ffy Jt->£ f&'Pc- JiJtufs b>/U\fJ/ 
t> t/. ?’6j- I \S’ tZs 0^ 1 c>j )J d 1 - 

jj > If iJ/'>> ?£~ <z- j Uj \$f> > If i) v lA> If —'•' if 1 <igr 

i # o j JiC v if if '* • c^ 1 

Jfc ■— •• I ’i *' 


jt u&£. ji\ j»'h ^cTt/’V- S ^ i^j 

Jit tf $ jj£ n >»< t£ i yf .> <=j i>j <c_ y l? d, k* &u 

Ju** JiC^ J^k/ , l^-tX , - / ^ | 

UjlJ*»fo2j«£ 4- 1 1 ;| »' '*- 

Courtesy of www.pdfbooksfree.pk 



iix'dk w'f' 1, — i 'jz 

jl u *'b htf* ‘ a !J ~\L- L.\ri£ji$& 6 *\ 

~jf '/S/^Su 4 -j’ i £-kd , *j‘ 

j)/',jxr'J^\f Jjji?. \f ii) aJ j jC\ J?r\. ^ Ji 

f\ 1 if -£"■ ~r *f J/' ,} * -4- -’ 0 < — k v ) > I w ' y L»i_ jiu 
/ } >• 5 b/jx lA -&* J '1$ A ^'Sj 4 t 

fifl/'L-sf S-> £■ Jjf-Ji* >>\k£- jV S 0*jj If r l l» l 

- J J J jy v C- i c ^< 0 ^ Jt'^i £ *V'-£ 


b> ‘J, u- ; ‘Jy> >; # a- A: 2l -Vv Jn ^i. i/ c u u ^ ^ 

J l y£ J, f'--r > - >'^') |l -*‘V-t'j; L. C> i 

<£. •/*$*' \J 1 1 tj iX v * 1 J l**_ t/>jj rb A J * J A b ^ j 

.i^-. T 2 — rzjr- \y£\s£- j^y 
j u T i Je( i/ ‘JJ. A? J/b? > J’t'v 2- b i_ u (L t/ £<=- —■ ; u > 

£Vw JlMiALbi-l?. i-l0«- jfS iA 

L. j^y rt/’Z-isjLfi Jt^C 

-JLi/ZL 2 L&'> 




• * 

4 


u ! ^v v 


'k * 


V 


1 


4/ 


L ^ 


V 


Si 


Courtesy of www.pdfbooksfree.pk 




KENWOOD 

C nrja .MMg 


Courtesy of www.pdfbooksfree.pk 


A * " * A 4 ~ “ 

Jy'-jOU' 1 1 f fifthly & ‘if ^ u~‘ ~jbf ’-r $ * 'fjhjijcfj U» »*:>'_<£. if.r'J'yK 

-r'.f-i- ITltc, ,*££ Jy^Ji; £, U'X' 1 > *>VV U-Z. fj.% A 

f -' 'fllff' 1 -? \j r, S •Z- 1 & {)j\r tj ;2 ■>?'( d 1 *^— *J« 

f' Iff-— f^f Jfjj jtjf fC .• ' ~^ff- Jf^L. Jij b' b b> b |> Zl ^ 

■ -<£ i>- i' r* S' 6"Aro£ 1 (/"i- SAJ j/ y o'J w'' 1 - 1 ’"- 


i'c^ 'i/v^-cOi; 
£r ^ U*yj Ifc* 

•~f Il£ »J * 






Courtesy of www.pdfbooksfree, 


pk 





Courtesy of www.pdfbooksfree.pk 


00w^5 


I il> | JV : // 1 ^ 

J/f It f< {jj * .£ £TV U^‘ J < W ‘ J^ll‘ 


/humtvpakistan 


tjj /bumnetwork 





'&j uj ji'jr J &A y ,r- 

- u7 1 A* l*d?js'j?6 u-C 1 ■ ^ 

_ u ? jr%.^ 

- Uj J bi -£*“> j 1 > * U*0 FVc£(}lL/Uwl t?W — 

Jb-. Ji U*-/^ J^VZ* ? 


FOOD FACTS 


ASALA 


oksfree.pk 








MON DAY TO FRIDAY 


FRESH - 5:00 P.M , REPEAT - 12:30 A.M (TUESDAY TO SATURDAY) 
LOCAL : 021 - 32632702 . INTERNATIONAL : (+ 92 )- 2 1-326323 10 
WWW.FACEBOOK.COM/MASALATVHAN Dl 
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Chicken pieces (boneless) 
Tomatoes (paste) 

Onion (fried) 

Green chillies (cut lengthwise) 
Ginger (finely cut) 

Red chilli powder, Garlic paste 
Yogurt (whipped) 

Coriander seeds, Cumin seeds 
Turmeric powder 
Dried fenugreek seeds, 

Hot spices powder 
Fresh cream 
Salt 
Oil 

Tomato, Cucumber, Onion, 
Green chillies 


Vi kg 

2 

1 tbsp 
4 

1 tbsp 

1 tsp each 

2 tbsp 

1 tbsp each 
Vi tsp 


V 2 tsp each 
4 tbsp 
to taste 
V 2 cup 


for garnishing 


Method: 

• Heat oil in a pot; fry garlic golden. 

• Add tomatoes and onion; fry for 5 minutes. 

• Add red chillies, turmeric and salt; fry till oil separates. 

• Add chicken; cook till dry. 

• Add yogurt, coriander, cumin, ginger and green chillies; 
fry for a few minutes. 

• Add fenugreek seeds, hot spices and cream; dish out. 

• Garnish with tomato, cucumber, onion and green chillies; 
serve. 
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Golden Pearl Cosmetics-Pakistan 
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Masala Mutton 



Ingredients: 



Mutton 

'/2 kg 


Onions (fried) 

3 


Yogurt (whipped) 

1 cup 

• 

Ginger paste 

1 tbsp 

• 

Turmeric paste 

1 tsp 


Dried, round red chillies 

6 

• 

Green chillies (whole) 

6 

• 

Black peppercorns 

1 tsp 

• 

Garlic (with skin on) 

6 cloves 


Black pepper (crushed) 

1 tsp 


Lemon juice 

2 tbsp 


Warm water 

1 cup 


Salt 

to taste 


Fresh coriander (chopped) 

y h bunch 


Oil 

fl H ANDI 

1 cup 



Method: 

Crush red chillies, green chillies, peppercorns and garlic together. 
Cook mutton with oil, turmeric, pepper, ginger and salt in a pot till 
dry. 

Add onions and 1 cup warm water; cook till mutton is tender. 

Add yogurt and crushed masala when dry; cook till oil separates. 
Add lemon juice and coriander; keep on dum. 
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Singaporean Chilli Chicken 

Ingredients: 

Garlic (finely cut) 

4 cloves 

Cornflour, Soya sauce 

3 tbsp each 

White vinegar 
Green chillies 

2 tbsp 

(finely cut lengthwise) 

12 

Sugar 

1 tsp 

Salt 

to taste 

Oil 

6 tbsp 

Sesame oil 

1 tsp 


w 

BO 


Stock Ingredients: 

Chicken breasts 
Garlic (with skin) 

Black peppercorns 
Water 


H A N D I 


4 

4 cloves 
4 

3 cups 


Method: 

• Cook stock ingredients in a pot for 30 minutes; remove 
from flame. 

• Remove chicken breasts from stock; cut into long strips. 

• Strain stock; store and set aside. 

• Marinate chicken with soya sauce, vinegar, sugar, 
cornflour and salt for 10 minutes. 

• Heat 4 tbsp oil in a wok; fry garlic golden; add chicken 
and stock; cook till stock dries up. 

• Heat remaining oil in a frying pan; lightly fry green chillies; 
add to chicken. 

• Drizzle sesame oil on top; serve. 
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Besan Ki Roti and Chutney 

Ingredients: 


Gram flour (sieved) 1 kg 

Whole-wheat flour (sieved) 2 cups 
Mint (chopped) 1 bunch 

Red chilli powder V 2 tbsp 

Fresh coriander (chopped) 1 bunch 
Cumin seeds (crushed) V 2 tsp 

Green chillies (chopped) 4 

Salt to taste 

Butter V 2 cup 


Chuttney Ingredients: 

Mint 1 large bunch 

Tamarind pulp 1 cup 

•I HAND! 


Dried, round red chillies 6 

Green chillies, Garlic cloves 6 each 

Jaggery 1 tbsp 

Salt to taste 

Method: 

• Mix all ingredients with gram flour; knead into a firm 
dough; set aside for a little while. 

• Shape dough into balls; roll out into discs. 

• Toast discs on an iron griddle from both sides; remove and 
apply butter on them. 

• To make chutney, blend mint, green chillies, red chillies and 
garlic in a blender; remove in a bowl. 

• Add tamarind pulp, jaggery and salt; pour in a saucepan. 

• Cook for a few minutes; remove in a dish; serve with hot 
Besan Ki Roti. 
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Walnut Halwa 

Ingredients: 


Walnuts (chopped) 1 cup 

Whole dried milk 1 cup 

Sugar 1 cup 

Milk powder 2 cups 

Milk (fresh) 1 litre 

Green cardamoms 8 

Clarified butter 3 tbsp 


Method: 

• Cook milk and cardamoms in a pot till milk thickens. 

• Heat clarified butter in a wok; add walnuts, milk powder, 
sugar and whole dried milk; cook for 1 0 minutes while 
stirring continuously. 

• Add milk while stirring continuously; cook till halwa 
separates from the sides of the wok; dish out. 


HQhandi 
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Stir-fried Chicken with Oyster Sauce 


Ingredients: 


Chicken strips 300 grams 

Garlic (finely cut) 4 cloves 

Capsicums (finely cut) 2 

Carrot (finely cut) 1 

Spring onions (finely cut) 3 

Tomatoes (de-seeded, finely cut) 2 
Cabbage (finely cut) 1 

Green chillies 

(de-seeded, finely cut) 5 

Black pepper (crushed) Vi tsp 

Chicken stock 1 cup 

Soya sauce 2 tbsp 

Oyster sauce 4 tbsp 


Cornflour (made into paste with water) 1 tbsp 
Chinese salt Vi tsp 

Salt to taste 

Oil 3 tbsp 

Method: 


• Heat oil in a wok; cook garlic and chicken till colour 
changes. 

• Add tomatoes, capsicums, green chillies, spring onions, 
carrot, oyster sauce, soya sauce, pepper, stock, Chinese salt 
and salt; cook for a few minutes. 

• Add cabbage and cornflour; cook for a few more minutes; 
dish out. 


D AWAT 
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Kuku 

Ingredients: 


Spinach (boiled and chopped) 1 cup 

Tomatoes (chopped) 2 

Garlic (chopped) 3 cloves 

Onion (chopped) 1 

Black pepper (crushed) 1 tsp 

Cumin seeds (crushed) 1 tsp 

Turmeric powder Vi tsp 

Coriander seeds V 2 tsp 

Eggs (beaten) 4 

Salt to taste 

Mozzarella cheese (grated) 1 cup 

Oil Vi cup 

Fresh coriander (chopped) for garnishing 


Method: 

• Heat oil in a frying pan; fry garlic and onion; remove in a 
bowl. 

• Add all remaining ingredients, except cheese, in the bowl to 
make a batter. 

• Heat oil again in the same frying pan; fry batter like an 
omelette from one side; flip and add cheese on the other 
side; cook for a few minutes; remove in a plate. 

• Garnish with coriander; serve. 


DAWAT 
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Prawn Biryani 

Ingredients: 

Prawns (medium-sized) Vi kg 

Sela rice (soaked) V 2 kg 

Garlic paste 1 tbsp 

Cumin seeds 1 tsp 

Cloves, Green cardamoms 8 each 
Mint (finely cut) 1 bunch 

Salt to taste 

Clarified butter Vi cup 

Oil for frying 

Masala Ingredients: 

Onions (finely cut) 2 

Garlic (chopped) 1 tbsp 

Turmeric powder V 2 tsp 

Coriander seeds (crushed) 1 tbsp 
“erf spices powder 1 tbsp 

fti&VIT- 


Red chilli powder 2 tbsp 

Tomatoes (chopped) 5 

Green chillies (whole) 4 

Chinese salt Vi tsp 

Salt to taste 

Clarified butter Vi cup 


Method: 

• Heat clarified butter in a pot; fry cloves, cardamoms and 
cumin. 

• Add rice and 2 cups water; parboil; strain. 

• Marinate prawns with garlic and salt. 

• Heat oil in a wok; fry prawns golden; remove. 

• Heat clarified butter in a separate wok; fry garlic and onion; 
cook with remaining masala ingredients till tomatoes are 
well-mixed. 

• In a wide-necked pot, layer V 2 masala at the bottom; add Vi 
rice on top of it and finally add remaining masala, rice and 
prawns on top; keep on dum. 
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Fried Sesame Fish Fillet 

Ingredients: 

Fish fillet (cut into pieces) 

1 kg 

Ginger/garlic paste 

2 tbsp 

Soya sauce 

3 tbsp 

Lemon juice 

3 tbsp 

Black pepper (crushed) 

1 tsp 

Cornflour 

1 tbsp 

Sesame seeds 

3 tbsp 

Eggs (beaten) 

3 

Breadcrumbs 

1 cup 

Chinese salt 

Vi tsp 

Salt 

to taste 

Oil 

for frying 

Lettuce leaves. 

Lemon, Onion (rings) 

for decoration 


DAWAT- 


Method: 

• Mix fish with all ingredients, except breadcrumbs and egg, 
in a bowl. 

• Coat fish first with egg then with breadcrumbs. 

• Heat oil in a wok; fry fish golden; remove on an absorbent 
paper. 

• Decorate a dish with lettuce, lemon and onion; place fish 
on it; serve. 
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Chicken Tandoori 

Ingredients: 


Whole chicken 1 

Ginger/garlic paste 2 tbsp 

Tandoori masala (packaged) 1 packet 

Salt to taste 

Tomato, Lettuce leaves, Onion for decoration 


I 


Method: 

• Make deeps slits on chicken with a knife. 

• Mix ginger/garlic and salt with tandoori masala; marinate 
chicken with it; set aside for at least 3 hours. 

• Steam chicken in a steamer for 1 5 minutes. 

• Place in an oven tray; bake in a pre-heated oven at 200° C 
till golden. 

• Remove in a dish; decorate dish with tomato, lettuce and 
onion; serve. 



D AWAT 
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Boti Fry Masala 

Ingredients: 

Beef (pieces) 

Tomatoes, Onions (chopped) 
Ginger/garlic paste 
Hot spices powder 
Cloves 

Black peppercorns 
Cinnamon 
Cardamoms 
White cumin powder 
Coriander (crushed) 

Yogurt (whipped) 

Red chilli powder 
Turmeric powder 


V 2 kg 
2 each 
2 tbsp 

1 tsp + for sprinkling 
6 
8 

1 piece 
1 

V 2 tsp 

1 I /2 tsp 
V 2 cup 

2 tsp 
Vi tsp 


Fennel (powdered) V 2 tsp 

Salt 1 tsp 

Oil Vi cup 

Green chillies. Fresh coriander for sprinkling 

Method: 

• Heat oil in a wok; fry beef and onions. 

• Add hot spices, ginger/garlic and water; cook with lid on 
till beef is tender. 

• Add tomatoes, yogurt, cloves, pepper, cinnamon, 
cardamoms, cumin, coriander, rea chilli powder, turmeric, 
fennel and salt; keep on dum. 

• Dish out when oil separates. 

• Garnish boti masala with coriander and green chillies; 
sprinkle hot spices on top; serve. 


MASALA MORNINGS 
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Cataplana 


Ingredients: 

Chicken pieces (boneless) 

300 grams 

Garlic paste 

1 tsp 

Sriracha sauce 

1 tbsp 

Sweet chilli sauce 

2 tbsp 

Sugar 

1 tsp 

White vinegar 

1 tbsp 

Chicken powder 

Vi tsp 

Tomato puree 

2 tbsp 

Black pepper (crushed) 

Vi tsp 

Mushrooms (sliced) 

4 

Green and Red Capsicums (cut lengthwise) 1 each 

Carrot (cut lengthwise) 

1 

Salt 

V 2 tsp 

Oil 

Vi cup 


[0MASALA MORNINGS 


Method: 

• Marinate chicken with garlic, sriracha sauce, sweet chilli 
sauce, sugar, vinegar, chicken powder, tomato puree, 
pepper and salt; set aside for V 2 an hour. 

• Heat oil in a wok; fry chicken for 1 0 minutes; add 
mushrooms, green and red capsicums, and carrot; cook for 
15 minutes. 

• Dish out; serve hot. 
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www.canolive.com.pk Q OliveYourLife 



CANROLIVE 

Premium Cooking Oil 



CanOlive^S 


UAL UBRARV 




♦♦ ♦♦ ^ 


Low saturated fats and 100% cholestrol free 
Vitamins A,D & E 
/ With Q3 & Q6 

Recommended by Pakistan National Heart Association 
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Prawns with Green Chillies 

Ingredients: 

Prawns (cleaned) 

V 2 kg 

Onions (chopped) 

1 cup 

Ginger/garlic paste 

1 tbsp 

Lemon juice 

2 tbsp 

Black cumin seeds 

V 2 tsp 

Turmeric powder 

1 tsp 

Yogurt (whipped) 

V 2 cup 

Hot spices powder 

V 2 tsp 

Green chillies 

10 

Fresh coriander 

Vi cup 

Poppy seeds 

1 tbsp 

Melon seeds 

1 tbsp 

Salt 

1 tsp 

Oil 

V 2 cup 

Green chillie, Carrot 

for garnishing 

GImasala mornings 


Method: 

• Mix green chillies with coriander; blend together. 

• Roast poppy and melon seeds; blend them with a little 
water. 

• Heat oil in a pot; fry onions golden; add ginger/garlic, 
green chilli paste, poppy seeds paste, cumin, turmeric, 
yogurt and salt; cook till oil separates. 

• Add prawns; keep on dum. 

• Add hot spices and lemon juice; dish out. 

• Garnish with carrots and green chillies; serve 


Courtesy of www.pdfbooksfree.pk 
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Chicken Kastoori Masala 


Ingredients: 

'/2 kg 

1 tbsp 
1 tsp 
4 tbsp 
1 tsp 
V 2 tsp 
1 tsp 

1 tsp 

2 tbsp 
1 cup 
1 tsp 

3 tbsp 

4 tbsp 

for garnishing 


Method: 

• Marinate chicken pieces with all ingredients 
except oil and cheese; set aside for 1 hour. 

• Heat oil in a wok; cook chicken till dry. 

• Remove chicken in a pyrex dish; sprinkle 
cheese on top; bake in a pre-heated oven at 
180°C for 10 minutes; remove. 

• Garnish with coriander; serve hot. 


Chicken pieces (large) 
Ginger/garlic paste 
Hot spices powder 
Lemon juice 
Black pepper (crushed) 
White pepper powder 
Red chillies (crushed) 
White cumin seeds 
Pistachios (ground) 
Cheddar cheese (grated) 
Salt 
Butter 
Oil 

Fresh coriander 


TARKA 
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Lasagne Soup 

Ingredients: 

Beef mince (boiled) 

Shell pasta (boiled) 

Onion (chopped) 

Tomatoes (chopped) 

Garlic (chopped) 

Black pepper (crushed) 

Beef stock 

Oregano 

Tomato ketchup 

White vinegar 

Salt 

Oil 

Red chillies (crushed), 
Mozzarella cheese (grated) 
Basil leaves 

[jj TARKA 


300 grams 

1 cup 

1 

2 

1 tsp 

1 tsp 
4 cups 
V 2 tsp 
V 2 cup 

2 tbsp 
to taste 
1 tbsp 

for sprinkling 
for garnishing 


Method: 

• Heat oil in a wok; fry garlic. 

• Add mince, tomatoes, onion, pepper, stock, 
oregano and salt; cook for 10 minutes. 

• Add pasta, ketchup and vinegar; cook for 1 0 
more minutes and remove in a bowl. 

• Sprinkle red chillies and cheese on top; 
garnish with basil leaves and serve. 


Courtesy of www.pdfbooksfree.pk 
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Chicken Shashlik 


Chicken Ingredients: 


Chicken pieces (cubed) 

Ginger/garlic paste 
Mustard paste 
Black pepper (crushed) 

White vinegar 

Tomatoes, Onions, Capsicums (cubed) 

Red chilli powder. Salt 

Oil 

Fried rice 

Sauce Ingredients: 

Tomato ketchup, Chicken stock 
Chilli sauce 

Orange food colour, Red food colour 


V 2 kg 

1 tsp 

2 tsp 
Vi tsp 
2 tbsp 
2 each 

1 tsp each 
for frying 

as accompaniment 


1 cup each 
1 tbsp 

1 pinch each 


Cornflour (made into paste with water) 2 tbsp 


Red chillies (crushed) 1 tsp 

Garlic (chopped) 1 tsp 

Green chillies (chopped) ] tsp 

White vinegar, Oil 2 tbsp each 


Method: 

• Marinate chicken with all its ingredients; set aside for 1 
hour. 

• Pierce one piece of capsicum, one piece of onion, one 
piece of tomato and one piece of chicken on a wooden 
skewer. 

• Repeat process to make more skewers from the 
remaining chicken. 

• Heat oil in a frying pan; fry skewers from both sides; 
dish out. 

• Cook sauce ingredients in a saucepan till thick; remove 
in the dish. 

• Serve shashlik with sauce and fried rice. 


TARKA 
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Indian Pasta Masala 


Ingredients: 

Chicken mince 
Elbow pasta (boiled) 
Onion (chopped) 
Tomato (chopped) 
Capsicum (finely cut) 
Garlic (chopped) 

Red chilli powder 
Turmeric powder 
Coriander powder 
Salt 
Oil 

Fresh coriander 

|jJj)TARKA 


’/2 kg 
2 cups 
1 
1 
1 

4 cloves 
1 tsp 
V 2 tsp 
1 tsp 
V 2 tsp 
V 2 cup 

for sprinkling 


Method: 

• Heat oil in a wok; fry mince. 

• Add onion, garlic, tomato, turmeric, red chillies, 
coriander and salt; cook till mince is tender. 

• Add capsicum and pasta; dish out. 

• Garnish with coriander; serve. 


Courtesy of www.pdfbooksfree.pk 
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Yogurt and Fruit Salad 


Ingredients: 

Strawberries (thickly cut) 
Bananas (thickly cut) 

Kin nows 

(cut into small pieces) 
Strawberry jelly crystals 
Lemon juice 
Yogurt (low fat) 

Vanilla essence 
Cream cheese 
Icing sugar 
Mint leaves 


250 grams + for decoration 
4 

1 cup 

400 grams 
1 tbsp 
200 grams 
Vi tsp 
V 2 cup 
1 tbsp 

for garnishing 


Method: 

• Put a little strawberries, bananas and kinnow pieces in 
glasses. 

• Dissolve jelly crystals in 2 cups water and pour a little 
mixture in each glass; allow to set in a refrigerator. 

• Mix all remaining ingredients in a bowl; pour into glasses; 
garnish with mint and strawberries; refrigerate. 

• Serve yogurt and fruit salad chilled. 


TARKA 
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Ingredients: 


Pita bread (cut into small pieces) 2 

Tomatoes (small cubes) 200 gram 

Cucumbers (small cubes) 2 

Capsicums (small cubes) 1 

Spring onions (finely cut) 2 

Parsley (chopped) 1 cup 

Olive oil 2 tbsp 

Oil for frying 

Sumac for sprinkling 

Dressing Ingredients: 

Lemon juice 1/2 cup 

Black pepper (crushed) 1 tsp 

Olive oil Vi cup 


fcfel C H A S K A PAKANAY KA 


Method: 

• Heat oil in a wok; fry pita bread golden; remove. 

• Combine dressing ingredients in a bowl. 

• Add remaining ingredients; sprinkle sumac on top; serve. 
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Pizza Pasta 

Ingredients: 

Beef mince 
Shell pasta (boiled) 

Onion (finely cut) 

Garlic (chopped) 

Tomato paste 
Oregano 

Red chillies (crushed) 

Tomatoes (ripe) 

Mozzarella cheese (grated) 1 cup 
Salt 1 tsp 

Oil 3 tbsp 


400 grams 
4 cups 
1 

4 cloves 

2 tbsp 

V 2 tsp + for sprinkling 
1 tsp + for sprinkling 

3 


Method: 

• Blend tomatoes in a blender. 

• Heat oil in a pot; cook onion till it changes colour. 

• Add mince, garlic, oregano, red chillies and salt; fry. 

• Add tomatoes and tomato paste; fry further. 

• Add pasta; cook for a few minutes; spread on a pyrex 
dish. 

• Spread cheese on it; sprinkle oregano and red chillies on 
top. 

• Bake in a pre-heated oven at 1 80°C for 20 minutes; 
remove; serve hot. 


CHASKA PAKANAY KA 
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Shawarma 

Ingredients: 

Chicken breasts (cut into thin strips) V 2 kg 
Potatoes (cut into french fries) 1 cup 

Pita bread (toasted pieces) for decorating 

Oil for frying 


Tahini Sauce Ingredients: 


Tahini paste 2 tsp 

Lemon juice, Cold water 4 tbsp each 

Parsley (chopped) 1 tbsp 

Salt 1 pinch 

Olive oil 2 tbsp 


Marinade Ingredients: 

Lemon juice, Apple cider vinegar 
White cumin seeds, 

Black cumin seeds 

Green cardamom powder, 

Nutmeg powder 

Cinnamon powder. Oregano 

Black pepper (crushed) 

Ginger/garlic powder 

Salt 

Olive oil 


2 tbsp each 

14 tsp each 

Vi tsp each 
Vi tsp each 
V 2 tsp 
Vi tsp 
1 tsp 
4 tbsp 


Method: 

Marinate chicken with all marinade ingredients; refrigerate 
for a few hours. 

Cook chicken with marinade in a frying pan on high flame 
till tender. f f , r . 

Heat oil in a separate frying pan; fry french fries golden; 
add to chicken. 

Mix tahini sauce ingredients in a bowl; add Vfc of the sauce 
to chicken, set aside the remaining V 2 . 

Place chicken in the centre of a serving dish; decorate with 
pita bread on the sides; serve. 



CHASKA PAKANAY KA 
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Beef Crackers 

Ingredients: 

250 grams 

1 cup + for dusting 
Vi cup 

2 cloves 
Vi tsp 
1 

2 tbsp 
1 tsp each 
for frying + 4 tbsp 


Beef mince 
Refined flour (sieved) 
Gram flour (sieved) 

Garlic (chopped) 

Black pepper (crushed) 
Green chillies 
Fresh coriander (chopped) 
White cumin seeds, Salt 
Oil 


Method: 

• Heat 4 tbsp oil in a frying pan; fry garlic golden. 

• Add mince, cumin, pepper and salt; fry. 

• Add coriander; cook for a few more minutes. 

• Add green chillies; grind in a chopper; add refined flour 
and gram flour; combine in the same chopper. 

• Dust mixture with flour; roll out into a disc; cut namakparay 
from it. 

• Heat oil in a wok; fry beef crackers golden; remove. 




CHASKA PAKANAY KA 
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Yakhni Shorba 

Ingredients: 

Chicken pieces 250 grams 

Chicken bones V 2 kg 

Macaroni 1 cup 

Garlic (chopped) 5 cloves 

Ginger paste 1 tbsp 

Bay leaves 2 

Green cardamoms, Cloves 4 each 
Cinnamon 1 stick 

Black peppercorns 8 

Cumin seeds 1 tsp 

Turmeric powder 1 tsp 

Hot spices powder V 2 tsp 

Red chilli powder V 2 tsp 

Chicken cube 1 


“9 


CHASKA PAKANAY KA 


Water 

6 cups 

Salt 

to taste 

Oil 

2 tbsp 

Tempering Ingredients: 

Turmeric powder. 
Hot spices powder 

Vi tsp each 

Red chilli powder 

Vi tsp 

Garlic (chopped) 

1 tsp 

Butter 

2 tbsp 


Method: 

Heat oil in a pot; fry all ingredients, except water and 
macoroni, for a few minutes. 

Add water; cook on low flame for at least an hour. 
Add macoroni; cook for 1 0 more minutes. 

Fry tempering ingredients golden in a frying pan; pour 
over yakhni; remove in a bowl; serve. 
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Fish Nuggets 

Ingredients: 

Fish fillets 

Potatoes (boiled and mashed) 
Black pepper (crushed) 

Garlic (chopped) 

Green chillies (chopped) 
Fresh coriander (chopped) 
Onion (finely cut) 

Egg (beaten) 

Breadcrumbs 

Salt 

Oil 

Tartar sauce 


tog 


’/2 kg 
2 

'/2 tSp 

1 dove 
4 

2 tbsp 
1 

1 

1 cup 
Vi tsp 
for fiying 

as accompaniment 


Method: 

Boil fish fillets and mash them. 

. Add potatoes, pepper, garlic, green chillies, coriander, 

onion and salt. 

> Make nuggets from this mixture. 

> Coat nuggets first with egg then breadcrumbs. 

. Heat oil in a wok; fry nuggets golden; remove on an 
absorbent paper. 

• Serve with tartar sauce. 


FOOD DIARIES 
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carefully selected, high quality and 

1 00% hard durum wheat" 

We also offer whole wheat and 
gluten free pasta. 

Arbella Pasta offers largest variety 
of pasta shapes. 


Send your Favourite Pasta Recipes, 
our facebook page and 
WIN Pasta for 6 months. 


f l££ 


Imported from Turkey 

AL HAHZA 


E-mail: info@noorbrands.com 


Terms and conditions apply* 
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Eggplant Pasta 


Ingredients: 

Eggplant 
Spaghetti (boiled) 

Oregano 

Red chillies (crushed) 

Garlic (finely cut) 

Basil leaves 
Tomato (chopped) 

Black pepper (crushed) 
Parmesan cheese (shavings) 
Salt 
Oil 


1 

2 cups 
1 tbsp 
1 tsp 
4 cloves 
10 

1 cup 
1 tsp 
Vi cup 
to taste 

Va cup + 2 tbsp 


Method: 

• Cut eggplant into long strips; immerse in water. 

• Heat oil in a frying pan; remove egg plant from water and 
fry till it softens. 

• Strain oil and remove eggplant; set aside. 

• Heat 2 tbsp oil in a separate frying pan; fry garlic golden 

• Add oregano, pepper, red chillies, tomato and salt; cook 
till tomato softens. 

• Add eggplant; fry for a few minutes; add spaghetti and 
basil leaves; dish out. 

• Arrange cheese on top; serve. 


FOOD DIARIES 
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Chicken Teriyaki 


Chicken Ingredients: 


Chicken pieces (boneless) 

V 2 kg 

Garlic (chopped) 

3 cloves 

Soya sauce, Oil 

2 tbsp each 

Fresh coriander (finely cut) 

for sprinkling 

Rice Ingredients: 


Cold/leftover rice 

2 cups 

Soya sauce 

4 tbsp 

Garlic (chopped) 

2 cloves 

Oil 

2 tbsp 

Sauce Ingredients: 


Soya sauce 

V 2 cup 

Rice vinegar, Honey 

2 tbsp each 

Sesame oil 

1 tbsp 

Brown sugar 

Va cup 


Method: 

• Heat oil in a frying pan; fry garlic golden. 

• Add rice; fry. 

• Add soya sauce; remove in a round bowl; press tightly; 
invert in a dish. 

• Cook sauce ingredients in a saucepan while stirring 
continuously till thick. 

• Heat oil in a frying pan; fry chicken and garlic golden; add 
sauce; cook with the lid on till the sauce dries up. 

• Arrange around the rice in a dish. 

• Garnish with coriander; serve. 
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Honey Soya Chicken 

Ingredients: 


Drumsticks 
Soya sauce 
Honey 

^Montreal steak seasoning 
Garlic (chopped) 
Ginger/garlic paste 
Red chillies (crushed) 

Olive oil 

Lettuce leaves (cut) 


6 

Vi cup 
V 2 cup 
3 tbsp 
2 cloves 
1 tsp 
1 tsp 
Vi cup 

for garnishing 


Method: 

• Make deep slits on drumsticks with a knife. 

• Season drumsticks with the seasoning; set aside for 1 hou r 

• Heat oil in a frying pan; fry ginger/garlic and red chillies, 
add drumsticks and a little water; cook. 

• Add soya sauce and honey; cook for a few minutes. 

• Decorate a dish with lettuce; place chicken on it; serve. 

• Grind V 2 tbsp each of fennel seeds, rosemary, thyme, 
garlic powder, ginger powder, dried ginger powder and 
tbsp each of onion, black pepper, coriander seeds with 6 
dried, round red chillies and 4tbsp salt to make Montreal 
steak seasoning. 
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master 


Cooking 


Classes 


Islamabad Serena Hotel offers a range of 'Master-Chef' style classes, 
designed to give you the skills to create the most sumptuous of dishes. 



y 




ISLAMABAD SERENA 

HOTEL 


THE LEADING HOTELS 
OF THE WORLD 




faccbook.com/ScrcnaHotelsOfficial | connect@sercna.com. pk | 1 1 1 -133-133 Ext. 5224-6 
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Oatmeal Cookies 


Ingredients: 

Oats (ground) 
Unsalted butter 

Icing sugar 

E gg 


1 25 grams 
1 25 grams + for 
brushing 
1 25 grams 
1 

1 tbsp 
75 grams 
Vi tsp 
1 00 grams 
1 25 grams 


Vanilla essence 
Refined flour (sieved) 

Baking powder 

Pistachios (shelled and finely cut) 
Chocolate (chopped) 


Method: 

• Beat butter with an electric beater while gradually adding 
sugar. 

• Once sugar is thoroughly mixed, add remaining 
ingredients and beat for a few more minutes. 

• Brush butter on a baking tray; drop spoonfuls of batter at 
intervals; lightly press with a spoon. 

• Place the tray in a pre-heated oven and bake at 1 80°C for 
10 minutes; remove on a wire-rack. 

• Dish out; serve. 
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Chilli Garlic Prawn Linguine 

Ingredients: 

Prawns (medium-sized) 

250 grams 

Refined flour (sieved) 

% cup 

Egg 

1 

Garlic paste 

1 tsp 

Red chillies (crushed) 

1 tsp 

Lemon juice 

1 tbsp 

Black pepper (crushed) 

1 tsp 

Salt 

to taste 

Olive oil 

2 tbsp 

Parsley (chopped) 

for sprinkling 

^LIVELY WEEKE 

NDS 


Method: 

• Mix flour with egg and knead into a dough; place in a machine 
and pass through the big roller 4 to 5 times. 

• Place in the smallest roller to make linguine. 

• Heat water in a pot with salt and boil linguine in it for 1 minute; 
remove in a strainer. 

• Heat oil in a wok; fry garlic and red chillies; add prawns, pepper 
and salt; cook for a few minutes. 

• Add linguine and lemon juice; dish out; sprinkle parsley on top 
and serve. 
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The Natural Secret... 

for Perfect Health 



HEART DISEASE 

Olive oil lowers the levels of total blood 
cholesterol, LDL-cholesterol and triglycerides. 
Keep you safe from Heart Diseases. 


/ 


BLOOD PRESSURE 

r/\ I Regular consumption of Olive oil can help 
decrease both systolic and diastolic blood 


pressure. 


DIABETES 




Olive oil helps lower “bad" low-density 
lipoproteins while improving blood sugar 
control and enhances insulin sensitivity. 




OBESITY 


Olive oil helps people lose weight without 
additional food restriction or physical activity 
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Stuffed Chicken Breasts with Sun Dried Tomatoes 


Ingredients: 

Chicken breasts 
Potatoes 

Sun dried tomatoes 
Basil leaves 
Garlic 

Mozzarella cheese 
Black pepper (crushed) 
Salt 

Olive oil 
Oil 

Fresh coriander 


2 

2 

1 U cup 
10 

2 cloves 
Vi cup 
1 tsp 
to taste 
1 tbsp 

for frying + 4 tbsp 
for decoration 


Method: 

• Carve a pocket in the centre of chicken breasts using a 
long knife; fill it with sun dried tomatoes, basil leaves, 
garlic and chopped cheese. 

• Rub pepper and salt on chicken breasts. 

• Heat a little olive oil in a frying pan; thoroughly fry breas-s 
from both sides. 

• Parboil potatoes and mash them; shape into patties. 

• Heat oil in a frying pan; fry patties golden; remove in a 
plate. 

• Cut chicken breasts into pieces and place in the plate; 
decorate with coriander and serve. 
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Cream Chicken 

Ingredients: 


Chicken pieces (boneless) '/2 kg 

Yogurt (whipped) Vi kg 

Fresh cream 1 cup 

Red chilli powder 1 tsp 

Salt to taste 

Oil 4 tbsp 


Fresh coriander, Green Chillies for garnishing 


Method: 

• Marinate chicken with cream, yogurt, red chillies and salt 
overnight. 

• Heat oil in a wok; cook chicken on low flame with the lid 
on for 20 minutes. 

• Dish out when oil separates. 

• Garnish with coriander and green chillies; serve. 
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Chicken Boti Pasta 



Ingredients: 




Chicken pieces (boneless) 

V 2 kg 

Red chilli powder 

2 tsp 

Shell pasta (boiled) 

1 cup 

Hot spices powder 

1 tsp 

Ginger/garlic paste 

2 tsp 

Lemon juice 

2 tsp 

Coriander seeds (crushed) 

2 tsp 

Chicken stock 

1 cup 

Black peppercorns 

V 2 tsp 

Ginger (finely cut) 

2 

Salt 

to taste 

Oil 

3 tbsp 

Oil 

V 2 cup 



Sauce Ingredients 




Onions (chopped) 

2 



Garlic (chopped) 

3 cloves 



Tomatoes (chopped) 

250 grams 



Tomato paste 

2 tbsp 



Cumin seeds (roasted) 

1 tsp 




Method: 

• Heat oil in a frying pan. 

• Cook chicken with ginger/garlic till it changes 
colour. 

• Add pepper, coriander and salt; cook till chicken s 
tender. 

• Heat oil in a wok; cook onion and garlic golden 
add remaining sauce ingredients and cook till 
sauce thickens. 

• Add chicken and pasta; dish out. 
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Banoffee Pie 


Ingredients: 

Digestive biscuits 
Butter (melted) 
Condensed milk 
Bananas (sliced) 
Cream (whipped) 
Chocolate shavings 


250 grams 
1 00 grams 
1 cup 
4 

1 cup 

for garnishing 


Method: 

• Crush digestive biscuits; mix with melted butter. 

• Set in a springform pan; refrigerate and allow to cool. 

• Cook condensed milk in a saucepan on low flame till light brown; 
spread in the springform pan. 

• Add a layer of bananas on top, then spread a layer of whipped 
cream. 

• Refrigerate for 8 to 10 hours; garnish with chocolate and serve. 
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RICE 

IS ALWAYS 

RIGHT! 




' SEASONS 

pirr tiuaivt 


JkX M 


Seasons Rice Bran Oil 
brings the goodness of 
rice to your dinner table 
and offers countless 
health benefits, making it 
the right choice for every 
household. 




Ill Reduces Hypertension 

O Protects Your Family 
Against Diabetes 

i Beneficial For The Well-Being 

'i Of Organ Function 

V Keeps Your Heart Healthier 
& Clears Blood Vessels 

Nj) Improves Skin By Delaying 

( Wrinkle Formation 


Affiliation with FDA 


E SEASONS RICE BRAN 0*. 
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Egg Halwa 

Ingredients: 

Bread 

Eggs (beaten) 

Sugar 
Milk (fresh) 

Saffron essence 
Saffron 

Clarified butter 

Almonds, Pistachios (finely cut) 


6 slices 

8 

1 cup 

250 grams 
a few drops 
1 pinch 
1 cup 

for garnishing 




Method: 

• ~rm the edges o ; bread slices; cut them into small pieces. 

• Ccc* milk, sugar, eggs and bread in a wok till dry. 

• -oc dorftec z j^bt and essence; fry till clarified butter 
separcfes. 

• Abe sofeon dfcsh out. 

• Gamsn wrtih dknorvds csnd pistachios; serve. 
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